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Bresses  an,  Blouses;„  Ce^«  S~  "s°So  """^ 

— ooOoo — 

cupS."S«Gef^  *0£°^                          "»  »ighbor,  handing  rae  a  bunch  of  butter- 
other  day  at  the  Fiv  -Ind-Ten    iLtTll                      ^  0n°  ^  ^ 
you'll  have  a:  new  centerpiece"  f  ofyour  di  nnerTab^  T  ^  ^  ™  *° 

nearly  in't^aT^^  ^  ^ 

instanlef^L^bllo^if !'  "!°  f'f^  ^T*  *°  W1  feel  at  *>r 
or  in  small  groups  in  ?fn  vises  ^e  '  J"  lp"  b°WlS-  L1Ues  bel°nS  ""S^ 
mantle  pieces,  or  against  wSls      ZlT  "  dr00I,lnS  bra"*es  gracefully  over 

Simple  basket;.     I^^ttafT&SS  *  ^  ^  0r  lD 

"Sounds  logical  enough,"  I  said.     "What's  that  piece  of  paper  you're  holding?" 

to  thit:VerSe•"  repUed  ^  lfeiehb0r-    "A  verse  from  a  college  magazine,  listen 

As  soon  as  day  begins  to  dawn 

The  meadow- lark  starts  singing. 
As  soon  as  evening  comes,  a  star-- 

The  angel's  lamp— starts  swinging. 
As  soon  as  I  am  in  the_  tub_ 

The  telephone  starts  ringing! 

"Isn't  that  funny,  Aunt  Sammy?" 

funny-:Lerwyay?r^:tne^d-    "If  ^  tm  *  C°U^  ^  bound  to  be 

verse  th iul t^fT^f  ^  "J1**0*'  "that  1  ^uU  have  found  that 
bathtub      L?k u  t         wl  miSSed  a  telePhone  call>  because  I  was  in  the 

Dathtub.^  Like  as  not  it  was  someone  inviting  me  to  dinner,  and  now  I'll  never 
get  the  invitation,"  sighed  by  Neighbor.  never 

"Cheer  up,"  I  said,     "It  was  probably  the  Joneses,  wanting  to  borrow  your 
lawn-mower.     You  can  come  to  my  house  for  dinner,   if  you'll  help  cook  itT 

So  it  was  agreed,  and  pretty  soon  I'll  tell  you  what  we  cooked  for  dinner. 
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I've  just  returned  from  a  shopping  tour,   so  if  I  digress  a  bit  before  I  begin 
answering  questions,   don't  be  too  hard  on  me.     I  have  decided  to  have  many  cotton 
dresses  mmywardrobe  this  summer.     Cottons  are  so  smart  this  year— smart,  in- 
expensive, and  lovely.     I  aaw  many  charming  printed  dimities,  printed  lawns,  cotton 
voiles,  and  heavier  fabrics,  like  broadcloth  and  pique,  which  make  up  beautifully. 
It  seems  to  me  that  designs  and  colors  are  prettier  this  suring  than  ever  before. 
The  cotton  prints  for  children's  clothes  are  truly  charming.     Some  have  real  Noah's 
Arks,  with  most  all  the  animals  Noah  took  with  him:  others  have  balloons  of  many 
colors;  and  others,  flowers  and  butterflies  scattered  over  backgrounds  of  white, 
or  delicate  colors.     In  the  ready-to-wear  section  I  aaw  a  good  many  organdie 
dresses,  with  slips  of  taffeta  to  match.    Organdie  is  particularly  becoming  to  the 
slim  girl.    There  were  also  dresses  in  soft  clinging  materials,  which  were  attrac- 
tive lor  the  larger  girl.     There  were  dark,   thin  cotton  dresses,   too,  of  con- 
ventional design  suitable  for  street. wear. 

"I  have  a  "helpful  hint"  to  pass  on  to  you  today,   if  you  are  a  "slim  Jim." 
Do  you  nave  a  slip  which  you  wear  with  two,  or  maybe  three,  dresses,   of  different 
lengths?     And?do  you  have  to  pin  the  straps  of  the  slip,  every  time  you  wear  the 
shorter  dress-     So  do  I,   or  rather,   so  did  I,  until  I  sewed  snap  fasteners  on  each 
strap;  that  is,   I  sewed  half  the  fastener  where  the  strap  joins  the  slip  in 
front,  and  the  other  half  of  the  fastener  two  or  three  inches  up,  on  the' strap. 

I  must  not  spend  further  time  on  clothes,  with  all  these  questions  staring 
me  in  the  face  > 

First  question:     "please  tell  me  the  correct  way  to  wash  silk." 

A  timely  question,  with  so  many  wash  silk  dresses  being  worn  this  summer. 
In  washing  silk  garments  of  any  kind,  use  lukewarm  water,  and  a  neutral,  or  mild 
soap.     Don't  rub  hard.     Squeeze  and  work  the  garments  in  the  suds.     Don't  twist  the 
fabric.     Rinse  thoroughly,  in  lukewarm  water,  and  remove  the  water  finally  by 
squeezing  and  patting  the  garment,  between  dry  towels.     Dry  as  quickly  as  possible, 
but  never  in  the  sun.     For  crepe  de  chine,  and  other  woven  silks,  use  a  warm,  but 
never  a  hot_  iron.     Protect  the  silk  with  cheesecloth.     The  silk  should  be  evenly 
damp,  but  not  wet.     Of  course,   silk  stockings,  and  many  other  garments  of  knitted 
silk,  do  not  need  pressing. 

Second  question;     "How  can  I  keep  silk  pongee  from  spotting?" 

To  keep  pongee  silk  from  spotting,   iron  it  dry. 

Third  question:     "Do  you  have  a  good  recipe  for  doughnuts?" 

Yes,   in  the  free  Baking  Bulletin.     In  the  Baking  bulletin, you  will  find 
recipes  for  almost  every  baked  product,  from  popovers  to  pancakes.     Speaking  of 
doughnuts,  my  high  school  brother,  who  keeps  up  on  such  important  facts,  says 
doughnuts  were  invented  by  a  fresh  air  fiend. 

Next  question — no,   this  is  a  letter;     "Dear  Aunt  Sammy;     I  have  received 
your  leaflet  on  Sun  Suits  for  Children,  and  have  already  made  a  cunning  garment 
like  the  one  on  page  five.     It  was  very  easy  to  make.     I  used  a  pattern  for  a  plain 
romper,  with  the  crotch  cut  on  a  fold.     My  little  girl  would  much  rather  wear  her. 
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new  sun-suit,   than  her  ordinary  rompers  and  dresses.     I  made  the  sun- suit  of  a 
cotton  print,  with  a  pattern  of  jolly  yellow  daisies,  and  bound  it  with  yellow 
tape.    Do  you  have  any  more  bulletins  or  leaflets  which  would  help  a  busy  mother 
with  her  sewing?" 

Answer:     The  two  leaflets  which  will  help  busy  mothers  with  summer  sewing 
are  "Sun  Suits  for  Children"  and  "Rompers  for  Children."     I  wish  every  mother 
who  likes  to  sew  had  these  two  attractive  new  leaflets.     Then,   if  she  wants  to  make 
dresses  for  herself,  or  for  grown-up  daughters,  she  might  send  for  Miss  Campbell's 
bulletin  called  "Fitting  Dresses  and  Blouses."    Miss  Campbell  told  me  only 
yesterday  that  more  than  two  hundred  thousand  copies  of  her  bulletin  have  already 
been  distributed.     It's  an  excellent  aid  for  the  home  dressmaker. 

Now — if  it's  O.K.  with  you — I'll  tell  you  what  my  Neighbor  and  I  had  for 
dinner.    Here's  our  menu:    Broiled  Lamb  Chops;  Beet  Greens;  Parsley  Potatoes;  and 
for  dessert,  Strawberries  Supreme  and  Cookies.    My  Neighbor  says  that  whenever  she 
wants  to  be  sure  of  a  successful  meal,  she  serves  lamb,  because  of  its  distinctive 
and  pleasing  flavor.    Perhaps  you  know  that  we  Americans  have  been  rather  neglect- 
ing this  delicious  meat.     And  certainly  it  is  delicious,  when  cooked  properly, 
and  served  piping  hot . 

Well,  here's  how  we  broiled  our  lamb  chops  the  other  evening:    We  put  the 
chops  in  a  heavy,  sizzling  hot  skillet,  and  seared  the  meat  quickly  on  both  sides, 
to  keep  the  juices  in.     Then  we  reduced  the  heat,  turned  the  chops  frequently,  and 
finished  the  cooking  at  a  low  temperature.    We  did  not  add  water,  and  we  did  not 
cover  the  skillet.     We  poured  off  the  extra  fat  frequently,  so  the  chops  would  be 
bro iled,  not  fried.     As  soon  as  the  chops  were  done,  they  were  placed  on  a  hot 
platter,  seasoned  with  salt  and  pepper  and  melted  butter,  and  garnished  with 
watercress. 

Our  vegetables  were  Beet  Greens  and  Parsley  Potatoes.    Need  I  describe  those? 
I  think. everybody  knows  how  to  fix  Parsley  Potatoes.     Drain  the  water  off  boiled 
potatoes,  add  melted  butter,  and  bits  of  chopped  parsley. 

Now  you  may  take  the  recipe  for  Strawberries  Supreme: 

This  is  the  way  they  are  served  at  one  of  the  hotels  in  London.  English 
stray/berries  are  very  large,  and  mild  in  flavor,  and  such  berries  are  the  best  kind 
to  serve  this  way.     The  ingredients  are  four,  as  follows: 

l/2  pint  double  cream 
1  quart  selected  very  ripe  berries 
l/2  cup  powdered  sugar,  or  more,  and 
l/8  teaspoon  salt 

Four  ingredients:  (Repeat) 

Wash  the  berries  well,  drain,  and  cap.    Whip  the  cream  until  thick,  add  the 
salt,  and  the  sugar.     Continue  the  whipping  until  all  are  well  blended.    Fold  the 
berries  into  the  cream,  until  each  berry  is  coated  with  the  cream.    Take  care  not 
to  crush  them.     Serve  at  once.     If  the  berries  stand,  after  combining  with  the  cream 
thetjtice  is  likely  to  be  drawn  from  them,  and  the  cream  thinned. 

To  repeat  the  menu:  Broiled  Lamb  Chops;  Beet  Greens;  Parsley  Potatoes; 
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Strawberries  Supreme;  and  Cookies. 

Here's  one  question  which  I  have  been  intending  to  answer  for  the  past 
week,  but  somehow  I  couldn't  get  around  to  it.     The  question  is:     "Please  tell 
me  how  to  make  Strawberry  Sun  Preserves.     We  have  loads  of  berries  this  season, 
and  I'd  like  to  have  a  few  special  sun-preserves  for  the  holiday  season." 

Here  is  the  recipe,  for  Strawberry  Sun  Preserves,  as  the  Recipe  Lady  makes 
them.     Pour  ingredients,  for  Strawberry  Sun  preserves: 

6  cups  small  berries  (about  2  pounds) 

4  pounds  selected  berries 

4  pounds  sugar,  and 

2  tablespoons  lemon  juice 

I'll  repeat  the  four  ingredients,  for  Strawberry  Sun  Preserves:  (Repeat) 

Select  ripe,   solid  berries,  wash  them  well,  and  cap.     Crush  5  cups  of  the 
smaller  berries,  for  3  minutes,   stirring  all  the  time;  then  strain.     This  amount 
of  fruit  should  yield  about  2  cups  of  juice.     To  this  juice,  add  the  sugar  and 
heat  slowly,  until  it  is  entirely  dissolved.     Drop  the  large  berries  into  this 
sirup,  and  allow  the  fruit  to  simmer  for  3  to  5  minutes.     Drain  the  berries  from 
the  sirup,  and  place  them  carefully,  about  an  inch  apart,  on  shallow,  enamel-ware 
pans  or  china  platters. 

Boil  the  sirup  for  about  10  minutes  to  a  temperature  of  105°C,  or  until 
it  is  fairly  thick.  Remove  the  scum.  Add  the  lemon  juice.  Pour  the  sirup,  in 
a  thin  layer,  over  the  berries  on  the  pans  or  platters.  Cover  with  window  glass, 
propped  up  about  a  quarter  of  an  inch,  so  as  to  allow  air  to  circulate  over  the 
fruit.  Place  the  pans  of  preserves  in  the  sun,  for  two  or  three  days,  or  until 
the  sirup  has  formed  a  jelly.  After  each  day's  sunning,  turn  the  berries  over, 
and  take  them  into  the  house  before  the  dew  falls. 

Without  reheating,  put  the  jellied  preserves  into  hot  sterilized  glasses, 
cover  the  top  with  paraffin,  label,  and  store  in  a  cool,  dry  place. 

This  amount  yields  about  1  quart  of  preserves.     The  success  of  this  method 
of  preserving  strawberries  depends  upon  the  heat  of  the  sun,  as  well  as  upon  the 
firm,  ripe  condition  of  the  fruit. 


